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VIGNA AL VENTO 
 

WINE TYPE: SPUMANTE BRUT MILLESIMATO METODO CLASSICO 

SPERGOLA  

COLLI DI SCANDIANO E CANOSSA D.O.P. – sparkling brut wine 

PRODUCTION AREA: Jano di Scandiano (RE) 

GRAPE VARIETY: 100% Spergola (indigenous variety) 

VINEYARD FEATURES: 

ALTITUDE:   100-150 mt. s.l.m. (320-490 ft a.s.l.) 

SOIL COMPOSITION:  sandstones, marl, gypsum, clays 

TRAINING SYSTEM:  GDC (Geneva Double Curtain) 

VINEYARD AGE:   30 to 40 years old  

YIELD PER HECTARE:  45 to 55 quintals 

HARVEST:    manual, late August  

ALCOHOL CONTENT:  13% vol. 

VINIFICATION SYSYEM:  

The grapes are harvested by hand, barely ripe, to preserve the acidity in the 

berries needed for a fresh base wine to become a sparkling wine. The whole 

bunches are gently pressed and only the free-run must is selected. Alcoholic 

fermentation takes place in steel tanks at a controlled temperature between 12° 

and 15° C. 

SPARKLING WINE PRODUCTION PROCESS:  

The “Classic” method is used for the second fermentation: refermentation 

takes place directly in the bottles, where the wine is left to rest on the yeasts 

for at least 48 months at a constant temperature, before starting the 

“remouage” phase, which consists of regularly turning the bottles by hand on 

special wooden racks called “pupitres”. At the end of this cycle it is time for 

disgorging, which consists in removing the sediment from the bottle, and the 

addition of a sugar mixture known as “liqueur d’expédition”. Then the 

sparkling wine ages for an additional period of 6/8 months before being 

marketed. 

ORGANOLEPTIC CHARACTERISTICS:  

Sparkling wine featuring a pleasant bright straw yellow colour, with golden 

highlights and a fine, thin, elegant and lingering perlage. Fresh and intense 

bouquet on the nose, with a strong note of green apple, white flowers and a 

delicate fragrance of yeast, given by over four years of refining in the bottle. It 

is harmonious and well balanced on the palate, with a subtle hint of ripe fruits, 

apple and almond. Since the wine has been left to rest for a long period on 

yeasts, the perlage is particularly fine and the wine is very complex, with 

pleasant notes of bread crust and pastries, which are very well balanced by a 

great freshness. Overall, this wine features a good structure and is lingering 

thanks to a good richness of flavours.  

SERVING TEMPERATURE: 8° C 

PAIRINGS:  

It is perfect as aperitif wine, but also as all-round wine, with shellfish, 

seafood, tasty fish stews or fish fry. It pairs best with traditional products, such 

as Parmigiano Reggiano cheese, pumpkin-filled tortelli and cold cuts. 
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